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| ZAKAYA FEAST

$125 PER PERSON

TO START
BIRWE SiS:E-[LSRSIRROMITSHERIVRS

truffle oil, salt

FLUKE KUMQUAT

yuzu vinaigrette

HAMACHI SERRANO

garlic, yuzu ponzu

TORO CARPACCIO

oscietra caviar, kizami wasabi, truffle soy

HANABI

our signature crispy rice with spicy tuna

A-5 JAPANESE WAGYU ISHIYAKI

SUSHI
NIGIRI

chu-toro, sea bream, salmon, wagyu

VAR TieEnd 18 O LTI SESRE O || &

popcorn shrimp tempura, avocado,
asparagus, topped with albacore, crispy
onions, wasabi truffle soy

BAKED CRAB HAND ROLL

DESSERT
CARNIVAL CAKE

SUSHI ‘ ROKU
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SiRvE GHliAGES

SPECIALTY COCKTAIL

VIFO S ESNAR YA Nl O v B 18

grey goose vodka, raspberries, violet liqueur,
st. germain, rose petal

UNI BLUE CRAB 42

ossetra caviar & wasabi truffle soy

S URIE &S TIURR 2
40z prime fillet mignon with brown ginger

60z cold water lobster tail with garlic butter

served with potatoes & togorashi tossed vegetables

SUSHI ‘ ROKU



